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Sakura Sushi London – Business Plan
Executive Summary
Sakura Sushi London is a small restaurant located in Central London offering high-quality, freshly prepared sushi at affordable prices. The business aims to attract office workers, tourists, and residents by combining authentic Japanese flavours with fast, efficient service.
The restaurant will focus on three key service channels: eat-in, takeaway, and delivery. With increasing demand for healthy and convenient food options, sushi represents a strong and growing market. The business plans to break even within the first year and expand through delivery platforms, capitalising on the growing trend for online food ordering.

Business Concept
Business Description
Sakura Sushi London will operate as a small, modern sushi restaurant offering dine-in, takeaway, and delivery services. The restaurant will be located in a high footfall area in Central London, such as Soho or Covent Garden, to ensure maximum visibility and access to potential customers.
The restaurant’s focus is on providing an authentic Japanese dining experience while maintaining efficiency and affordability, appealing to both casual diners and repeat customers.
Product Description
Sakura Sushi London will offer a variety of products, including:
· Sushi rolls (maki and uramaki) 
· Nigiri and sashimi 
· Bento boxes 
· Japanese drinks and desserts 
All food will be freshly prepared daily using high-quality ingredients sourced from trusted suppliers. This commitment to freshness and quality will be central to the restaurant’s brand identity.


Legal Format
You are self-employed if you run your own business as an individual and work yourself Sole trader, helping you assess if it’s the right structure f to explain your choice in your business plan.
Advantages
1. Simple to Set Up and Operate
Establishing a sole trader business requires minimal paperwork and low startup costs compared to other business structures. 
2. Full Control and Decision-Making Power
The sole trader owns the business entirely and can make decisions quickly without needing agreement from partners or shareholders. 
3. Retention of All Profits
All profits generated by the business belong solely to the owner, without the need to share with partners or investors. 
4. Privacy
Unlike limited companies, sole traders do not have to publish financial accounts or business details publicly. 
5. Flexible Taxation
Income is taxed as personal income, which can simplify tax filing and may offer tax advantages depending on circumstances. 

Disadvantages
1. Unlimited Liability
The sole trader is personally liable for all business debts and obligations, which means personal assets (home, savings) are at risk if the business fails. 
2. Limited Access to Capital
Raising funds can be challenging as sole traders cannot sell shares and often rely on personal savings or loans. 
3. Workload and Responsibility
The sole trader is responsible for all aspects of the business, which can lead to heavy workload and stress. 
4. Limited Continuity
The business legally ceases to exist if the sole trader retires or dies, which can complicate long-term planning. 
5. Perception and Credibility
Some clients, suppliers, or lenders may perceive sole traders as less stable or credible compared to limited companies.

Business Objectives (SMART Objectives)
Short-Term Objectives (Less than a Year)
· Achieve monthly revenue of £8,000–£12,000 within the first six months 
· Gain at least 300 repeat customers during the first year 
· Partner with delivery apps such as Uber Eats and Deliveroo within the first three months 
Long-Term Objectives (More than a Year)
· Expand to a second location in Central London within 3–5 years 
· Build a strong and recognisable brand reputation across the city 
· Increase annual profit by 20% after the first year of operations 
These objectives are Specific, Measurable, Achievable, Relevant, and Time-bound (SMART), providing a clear roadmap for growth and success.

Market Analysis and Marketing Plan - Market Analysis
Market segmentation is a critical strategic tool that allows Sakura Sushi London to identify and categorise potential customers based on shared characteristics. This ensures that marketing, service, and product offerings are targeted effectively, increasing operational 
efficiency and customer satisfaction.
Demographic Segment
· Age Range: 18–45 years 
· Occupation: Young professionals, office workers, and students 
· Income Level: Middle to high disposable income 
· Lifestyle Attributes: Health-conscious individuals who prioritise convenience, quality, and value 
Geographic Segment
· Primary Location: Central London, specifically high footfall areas such as Soho, Covent Garden, and Leicester Square 
· Secondary Areas: Surrounding office districts, residential areas, and tourist hotspots 
 Behavioural Segment
· Purchase Frequency: Regular lunch or dinner orders, including repeat customers 
· Service Usage: Eat-in, takeaway, and online delivery 
· Customer Needs: Fast service, fresh ingredients, and premium yet affordable sushi 
 Psychographic Segment
· Consumers who enjoy international cuisine and Japanese dining experiences 
· Trend-conscious individuals who actively follow social media food trends 
· Environmentally aware and health-conscious customers who value sustainability
Competitors:
· Wasabi (fast casual sushi chain) 
· Itsu (healthy fast-food chain) 
· Independent sushi restaurants across Central London 
Customers:
· Office workers seeking quick lunches 
· Tourists exploring Central London 
· University students looking for affordable meals 
· Health-conscious individuals 
Target Market:
The primary target market is young professionals aged 18–45 who want high-quality, fast, and convenient meals. Secondary markets include tourists and students, drawn by the restaurant’s central location and affordable prices.

PESTEL Analysis
· Political: Compliance with food safety regulations and hygiene standards is mandatory 
· Economic: Rising cost of living may influence customers’ spending habits 
· Social: Increasing consumer preference for healthy and international cuisine 
· Technological: Online ordering and delivery apps are becoming essential for customer convenience 
· Environmental: There is growing pressure to use sustainable packaging and reduce waste 
· Legal: The business must adhere to licensing, food hygiene, and employment laws 

SWOT Analysis
Strengths:
· Fresh, high-quality sushi 
· Prime Central London location 
Weaknesses:
· High rental and operating costs 
· Strong local competition 
Opportunities:
· Growing demand for sushi and healthy dining options 
· Expansion through online delivery services 
Threats:
· Competitors reducing prices or launching promotions 
· Economic downturn reducing discretionary spending 

Marketing Mix (4Ps)
· Product: Fresh sushi, bento boxes, Japanese drinks and desserts 
· Price: Competitive pricing between £6–£15 per meal 
· Place: Central London location with dine-in, takeaway, and delivery options 
· Promotion: Social media marketing (Instagram, TikTok), student discounts, and loyalty cards to retain repeat customers 






Management Team
CEO & Manager – Edgar Lopes
Edgar Lopes oversees all operations, financial management, and strategic decision-making for the business. He ensures high standards in customer service and drives business growth.
Head Chef – Dionisio
Dionisio manages kitchen operations, ensures food quality, and supervises kitchen staff. He develops menus and trains staff on proper preparation and hygiene standards.
Kitchen Assistants – Usman & Luis
Assist the head chef in food preparation, maintaining hygiene, and supporting smooth kitchen operations during busy periods.
Front-of-House Staff
Responsible for customer service, order taking, and maintaining a welcoming dining environment.

Key Milestones
· Months 1–3: Secure location, licenses, and permits 
· Month 4: Restaurant setup and staff hiring 
· Month 5: Launch business 
· Months 6–12: Grow customer base and build partnerships with delivery platforms 

Financial Plan (12 Months)
Sources of Finance
· Personal savings: £15,000 
· Bank loan: £25,000 
Monthly Cash Flow Forecast
	Month
	Fixed Costs (£)
	Variable Costs (£)
	Total Costs (£)
	Revenue (£)
	Profit/Loss (£)

	Jan
	5,000
	4,000
	9,000
	6,000
	-3,000

	Feb
	5,000
	4,000
	9,000
	7,000
	-2,000

	Mar
	5,000
	4,000
	9,000
	8,000
	-1,000

	Apr
	5,000
	4,000
	9,000
	9,000
	0

	May
	5,000
	4,000
	9,000
	10,000
	1,000

	Jun
	5,000
	4,000
	9,000
	11,000
	2,000

	Jul
	5,000
	4,000
	9,000
	12,000
	3,000

	Aug
	5,000
	4,000
	9,000
	13,000
	4,000

	Sep
	5,000
	4,000
	9,000
	14,000
	5,000

	Oct
	5,000
	4,000
	9,000
	15,000
	6,000

	Nov
	5,000
	4,000
	9,000
	16,000
	7,000

	Dec
	5,000
	4,000
	9,000
	18,000
	9,000


Break-even Point: Month 4 at £9,000 revenue.
Cost of Production Forecast
· Ingredients: £3,000/month 
· Rent: £2,500/month 
· Staff wages: £2,000/month 
· Utilities & other costs: £500/month 
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            Edgar Lopes
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Expansion Plan
· Introduce more menu items to cater to seasonal demand 
· Expand delivery radius through multiple platforms 
· Open a second branch in another area of Central London within 3–5 years 

Conclusion
Sakura Sushi London combines high-quality food, an accessible location, and strategic marketing to capture the growing sushi market in Central London. With a clear financial plan, a strong management team, and achievable milestones, the restaurant is well-positioned to achieve profitability in its first year and expand it.
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